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@ New dietetic composition and method for preparing same. 

@ A dietetic composition based on linseed oil and soya- 
bean oil is described, by which the optimum requirements of 
the a-linolenlc essential fatty acid and a supplement of the 
quantity of the linoleic essential fatty acid are assured to the 
organism. The o-linolenic acid, which is metabolized into 
structures of great importance for vital organic functions, is 
very scarce or lacking in the normal alimentary diet A 
suitable method for obtaining and treating linseed oil is 
described, which makes it practically tasteless and, 
^ therefore, fit for alimentary use. 
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"NEtf DIETETIC COMPOSITION AND METHOD FOR PREPARING 
SAME" 



The objects of this invention are a new die- 
tetic composition based on vegetable oils and the 

5 process for its preparation. 

More particularly, the dietetic composition 
of the invention provides the organism with some of 
the essential f atty acids (EFA) , i.e. some of those 
polyunsaturated fatty acids, which are not synthetized 

10 by the organism but are to be taken through alimenta- 
tion and which perform in the organism important 
plastic vital functions of membrane and as precursors 
of biostructures which are specific for the modula- 
tions of the living system. 

15 It is known that the unsaturated fatty acids, 

which are present in the human body, are subdivided 
into the four families having as their parent com- 
pounds the palmitoleic acid, the oleic acid, the 
linoleic acid and the a-linolenic acid: the characteri 

20 stic feature of these four families is the terminal 
part of the carbon chain on the opposite side to 
carboxyl, up to the first carbon-carbon double bond. 
The essentiality or non-essentiality of fatty acids 
depends on the respective structural configuration 

25 of this terminal part of the molecule; in particular, 
it is related to the position of the double bonds 
before the carbon atom 7, beginning the count from 
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the end opposite to carboxyl, as the human body is 
unable to introduce the carbon-carbon double bonds 
before position 7- Among the four families of the 
above-mentioned fatty acids, linoleic aci d and a-lino- 

lenic acid are, in fact, essential to organisms, 

> 



being characterized by the structural marks C„ 0 :2 n 
6 and C. Q :3 n 3» respectively, where C. Q means the 

IO I o 

number of carbon atoms in the chain, ":2 M and ":3 n 
mean the number of double bonds in the chain, namely 

10 they mean respectively that 2 and 3 double bonds are 
present, and "n 3 n and "n 6" mean the position of 
the first double bond, between the carbon atoms 3 
and 4, and 6 and 7, respectively. It has been shown 
that the lack in these two acids causes in the body 

15 serious alterations in the behaviour of cell membranes 
and, indirectly, in the functionality of many organs, 
through a lacking or reduced production of prosta- 
glandins, whose precursors are these two EFA- 

As metabolic precursors, linoleic and a-lino- 

20 lenic acids undergo desaturations and prolongations 

of their molecules, which lead to specific prostaglan- 
dins and to other biostructures having a high biolo- 
gical efficiency • More specifically, di-omo-a -lino - 
^l enic aci d , which forms after desaturation and pro- 

25 longation of the linoleic acid chain, is particularly 



useful, because it favours the synthesis of prosta- 



glandins of the 1 series, h aying a pl atelet antiag- 



gregating action, to the detriment of those of~~the 2 
series, having a platelet aggregating activity, which 

30 originate from arachjjj anic acid, forms in turn in a 

— > 
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further metabolic step from di-omo-a-linolenic acid 
itself. Di-omo-a-linolenic acid reduces, through 
the formation of the said prostaglandins of the 1 
series, the risk of thrombotic phenomena and further- 
5 more exerts a possible inhibition on biosynthesis 

of leukotrienes, oxigenated compounds which favour 
the platelet aggregation and myocardial infarction 
and cause damages of bronchi. 

a-linolenic acid is converted to other 

10 particular long chain polyunsaturated fatty acids, 

which are extremely important especially for the 
development and functionality of brain and retina 
and, furthermore, have a protective effect against 
ischaemic coronaropathies and thrombotic diseases, 

15 in general. 

Such long chain polyunsaturated fatty acids 
are precursors in biosynthesis of prostaglandins of. 
the 3 series, having a strong antiaggregating action, 
and in inhibition of leukotrienes synthesis. 

20 The organic lack in EFA depends on the 

insufficient contribution of both linoleic acid and 
a-linolenic acid and appears in a more or less intense 
way, according to its seriousness, through cardiac 
and circulatory alterations, immunitary deficit, 

25 fatty infiltration and liver fibrosis, deficit in 

the normal brain development, reproduction insuffi- 
ciency, acne, skin lesions as well as water balance 
alterations. While, generally speaking, no problem 
of deficiency exists with regard to linoleic acid, 

30 being present even if in different amounts, in veget- 
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able oils in general, the problem of deficiency 
exists with regard to a-linolenic acid, such an 
acid being contained in appreciable amounts in some 
vegetable oils only, which are considered to be 
5 unfit for alimentary use. 

One of the oils where a-linolenic acid is 
contained in larger amounts is the oil -obtained 
from linseed, which is used in paints and inks, and 
for which no alimentary utilization has been till 

10 now foreseen owing to its unpleasant taste. 

The purpose of this invention is to provide 
a dietetic composition, which assures to the body a 
supplementary contribution of linoleic acid and an 
amount of a-linolenic acid such as to meet its orga- 

15 nic requirements. 

A further object of the invention is to 
provide a method for making linseed oil palatable. 

More particularly, the dietetic composition 
of this invention contains a suitable mixture of 

20 linseed oil and soya-bean oil, in the presence of a 

suitable amount of an appropriate antioxidant substan- 
ce, wfiich^aji^be chosen among butyl hydroxytoluene 
(BHT), butyl hydroxyanisole (BHA) and D-<*-tocopherol 
acetate (Vitamin E acetate). In a preferred embodiment 

25 the composition according to the invention is made 
up of a mixture of linseed oil and soya-bean oil in 
equal parts and provides for the addition of suitable 
amounts of vitamins, such as, e.g., vitamins A and 
Bg in a s uitablef orm. Such vitamins, vitamin E in- 

30 eluded, are preferably added in amounts correspond- 
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ing to their organic requirements. The composition 
according to the invention can, furthermore, include 
flavouring agents and /or oils characterized by a 
high flavour, such as first squeezed olive oil. 
5 According to the process of the invention, 

selected linseeds from suitable crops are cold^squeez- 
ed, deacidified and mixed with soya-bean oil, in 
which an antioxidizing agent, chosen among butyl 
hy^irox^^ -tocophe- 

10 rol acetate, as well as, optionally, suitable amounts 

of vitamin A and vitamin Bg in their fittest forms, 
are added. Mixing occurs at a temperature between 7 
and 28°C, preferably at 15-20°C, in the dark and in 
the presence of the minimum possible amount of air, 

15 in order to reduce to the utmost a possible oxidation. 

In a preferred embodiment of the process 
according to the invention, linseeds are cold-squeez- 
ed and the raw oil obtained is immediately deacidified 
according to the known techniques. An equal amount 

20 of soya-bean oil of good quality is prepared and to 

a part of this latter vitamin E (acetate), vitamin 
A and vitamin Bg (hydrochloride) are added in suitable 
amounts: the so added part of soya-bean oil is put 
together with the remaining part of soya-bean oil 

25 and mixed at a temperature of about 15°C, in the 

dark, with the raw linseed oil. Mixing occurs in a 
stainless steel container, previously deaerated and 
filled to the utmost with the oil mixture, so that 
this latter is in contact with as little air as pos- 

30 sible. Flavouring agents or other different oils 
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having high flavour can optionally be added to the 
mixture. 

A linseed oil suitable for the dietetic 
composition according to the invention is a linseed 
oil having an a-linolenic acid titre not lower than 
35% by weight and an acidity between 0,5 and 4. An 
<r-linolenic acid titre lower than 35% by weight 
would make the composition unsignif icant from the 
dietetic point of view, while an acidity higher 
than 4 would require . too drastic neutralisations, 
which would, therefore, damage the product. 

A soya-bean oil fit for the dietetic compo- 
sition according to the invention is a soya-bean 
oil of good quality, practically devoid of aromatic 
tastes. 

A suitable mixture of the dietetic composit- 
ion according to the invention is made up of: 
50 1 linseed oil 
50 1 soya-bean oil 
100 g vitamin E acetate 
15,000,000 I.TJ. vitamin A 

2 g vitamin Bg hydrochloride 
The vitamins are added to 1 1 of soya-bean 
oil, then the soya -bean oils are put together and 
mixed with the linseed oil into a stainless steel 
container having a capacity of 110 1, previously 
subjected to de-aeration. Mixing is effected in the 
dark and at a temperature . of 18°C, taking care that 
the ingredients fill the container to its utmost. 
The thus obtained mixture is divided up into doses 
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of about 10 ml each or into doses of about 5 ml 
each, which are put into suitable aluminium bags 
having dimensions practically equal to the volume 
of the liquids contained in them, so that there are 
5 no upper spaces. 

A package like that above described can be 
conveniently used, every day, to dress alimentary 
substances for which a dressing based on raw oils 
is suitable or required, as, e.g., salads, etc. 

10 According to the age, the use as the dress- 

ing of more than one of the above-mentioned packages 
can be advisable. 

The linseed oil of this invention, properly 
added with vitamins A, E and Bg, in a suitable form, 

15 is also fit for being contained in capsules of soft 

gelatin for oral administration. 
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CLAIMS 

1 . A process for the preparation of a dress- 
ing dietetic composition, able to ensure to the body 
the a-linolenic acid requirements, in which the normal 
diet is practically lacking, and to supplement the 

5 quantity of linoleic acid already existing in the 

normal diet, characterized in that the raw oil coming 
from cold-squeezing of linseed is deacidified and 
then mixed in the dark, at a temperature of 7 to 
28 °C, with soya-bean oil added with an antioxidant 

10 substance chosen among D-a-tocopherol acetate, butyl 

hydroxytoluene and butyl hydroxyanisole and the thus 
obtained oil mixture is further added with suitable 
amounts of vitamins A and Bg, and optionally with 
flavouring agents and vegetable oils having high 

15 flavour. 

2. The process according to claim 1 , charac- 
terized in that linseed oil has an a-linolenic acid 
content not lower than 35% by weight and an acidity 
between 0.5 and 4. 

20 3* The process according to claim 2, charac- 

terized in that linseed oil and soya-bean oil are in 
the same amounts. 

4. The process according to claims 2 and 3, 
characterized in that the antioxidant substance is 

25 D-a-tocopherol acetate. 

5. A dressing dietetic compostion, able to 
ensure to the body the a-linolenic acid requirements 
and to supplement the supply of otherwise taken lino- 
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leic acid, characterized in that it contains proper 
amounts of soya-bean oil and linseed oil, and a 
proper amount of an antioxidant substance chosen 
among D-a-tocopherol acetate, butyl hydroxytoluene 
and butyl hydroxyanisole, as well as proper amounts 
of vitamin A and vitamin Bg hydrochloride and, if 
any, flavouring substances and vegetable oils having 
high flavour. 

6. The dressing dietetic composition accord- 
ing to claim 5, characterized in that linseed oil 
has an a-linolenic acid content not lower than 35% 
by weight and an acidity between 0.5 and 4. 

7. The dressing dietetic composition accord- 
ing to claim 6, characterized in that linseed oil 
and soya-bean oil are in the same amounts. 

8. The dressing dietetic composition accord- 
ing to claim 6, characterized in that the antioxidant 
substance is D-ct-tocopherol acetate. 

9- The dressing dietetic composition accord- 
ing to claim 8, characterized in that it contains 
in unit dose 5 ml raw linseed oil, 5 ml soya-bean 
oil, 10 mg vitamin E acetate, 1,500 I.U. vitamin A 

and 0.20 mg vitamin B r hydrochloride. 

o 

10. The dressing dietetic composition accord- 
ing to claim 8, characterized in that it contains 
in unit dose 2.5 ml raw linseed oil, 2.5 ml soya-bean 
oil, 5 mg vitamin E acetate, 750 I.U. vitamin A and 
0.10 mg vitamin B fi hydrochloride. 



